
10 minutes 30 minutes Serves 4

Cheap Chicken
Korma

4 chicken breasts, diced

1 onion, finely chopped

2 garlic cloves, crushed

4 tbsp korma paste

400ml chicken stock

2 packets microwave rice

150g Greek yogurt

Fresh coriander to garnish

(optional)

Ingredients:Method:

Money-Saving Tip: Frozen chicken breasts are more cost-effective;
put them in the fridge overnight before cooking.

Fry the garlic and onion with 3 tbsp

water for 5 mins, then add the

korma paste and cook for a further

2 mins. Stir in the chicken chunks

and stock, then cover and simmer

for 10-15 mins or until the chicken is

cooked through. Meanwhile,

microwave the rice. Then stir in the

yogurt and serve.

Approx. £2.25/ serving

Costs are based on average UK supermarket prices and are subject to change
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